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June 2007

Father A. Peter Gopaul

Celebrant

Born in Trinidad and Tobago, West Indies, he is the youngest of six children.  He completed his elementary and secondary education in Trinidad and immigrated to America with his family members.  He completed his college education at St. John’s University, New York.  Upon completion of his theological studies at Immaculate Conception Seminary, Huntington, Long Island, N.Y.  he was ordained to the Priesthood for the Diocese of Brooklyn.  He was been assigned to the Parishes of St. Jerome and St. Saviour and presently he is assigned to St. Thomas Aquinas.  Father Gopaul is the Coordinator of the Caribbean Apostolate for the Diocese of Brooklyn.


The Richness of the Caribbean

 “Knowing the history of the Caribbean region goes a long way toward understanding its people.  Shaped by the European colonialist, the African heritage of slaves, and the enduring legacies of the native Indian tribes, each island’s cultural identity is unique.  The rich history and its lasting influence is set against a backdrop of crystal clear waters and perpetual sunshine.  

“The Caribbean culture has been preserved by the authentic voices of “intuitive scholars”:  artists, farmers, merchants, and traders – quite learned in the cultural heritage of the island nations.  They are the region’s best oral historians and cultural preservationists.

“The Caribbean lifestyle is undoubtedly a product of its tropical setting.  The music, architecture, attitudes and customs have all, in some way, been shaped by the physical landscape and climate.  The cultures of the Caribbean countries are a blend of colonial mainstays and pervasive influences by major ethnic groups of the region, such as East Indians and Africans.  For example, Barbados retains enough British traditions to be called “Little England.”  Antigua, while offering a more laid-back attitude, still observes old British customs.  However, Jamaica relies heavily on pre-colonial heritage and is passionately self-sufficient.  Aruba, once a Dutch possession, only retains slight Dutch influence today; and in Guadeloupe, even though having some African influences, French customs, culture, and language prevail.

“The language is of great historical importance.  Creole is nearly two hundred years old.  It came about during the first slavery era in the Caribbean.  Creole is a “patois” language that is a varied combination of African syntax and European lexicon, or words.  It evolved out of necessity as slaves had to communicate with the European plantation owners.  Derivation include French Creole, with regional dialects in Haiti, Martinique, Guadeloupe, St. Lucia, Dominica and French Guyana; Papiamento, a Dutch, Portuguese, English and African blend; and Patwa in Jamaica.  Because the Creole language was associated with the poor labor class, parents would often forbid their children to speak it.  In recent times, however, more people are appreciating and recognizing the historical importance of the language, its linguistic appeal, and its significant place in local culture.

“Old African culture and customs influence much of the religious worship, artistic expression, rhythmic dancing, singing and even ways of thinking in the Caribbean.  Reggae music and jerk cooking are also Africa-inspired gifts to the world from the Caribbean.  In the Eastern Caribbean Soca Tradition, for example, the limbo dance ritual has its roots on the slave ships that came to the colonies on the horrific “Middle Passage.”

“Music has been central to Caribbean culture since the days of slavery, when it was a mode of mental survival and a form of recreation.  Today there is a ubiquitous Caribbean soundtrack; it plays on city streets, in natives’ home and at special festivals – at Carnival people tirelessly dance for days.  It is characterized by a natural, easy rhythm and multiple ethnic influences, particularly the African drum beat.  There is a complex cultural blend to be heard in nearly every musical style found in the Caribbean.  In Trinidad, Indian sounds round out the melodies of Calypso, while in Cuba and Puerto Rico, the Latin beat feeds the salsa rhythm.  The vocal styles of modern rap can be heard throughout Jamaican dance halls.”

“When it comes to religion, the Caribbean is dominated by Christianity. However, many different sects and cultural adaptations of Christianity can be found throughout the islands. From the religions of slaves and indentured servants to styles developed on the islands themselves, the Caribbean is full of a vibrant variety of faiths.

“Catholicism generally evokes images of European cathedrals, not Caribbean beaches. But as history would have it, the Caribbean is dominated by members of the Catholic faith.

“The earliest European "discoveries" in the Caribbean were made by men who were Roman Catholic. Since then, Catholicism has been the dominant religion of much of the Caribbean. Both the Spanish and French were Catholic, while many of the British immigrants, usually from Ireland, also followed the faith. Dutch Catholics came to the islands as well.

“In modern times, the islands' most recent census data brings to light the following statistics about Roman Catholics in the Caribbean:
	Island Name
	Percent (%) of Pop.

	Anguilla
	5.7

	Aruba
	82

	The Bahamas 
	13.5

	Barbados
	4

	Bermuda
	15

	British Virgin Islands
	10

	Dominica
	77

	Dominican Republic
	95

	Grenada
	53

	Guadeloupe
	95

	Jamaica
	4

	Martinique
	85

	Netherlands Antilles (Bonaire, Curacao, Saba, St. Eustatius, and St. Martin)
	72

	Puerto Rico
	85

	St. Lucia
	67.5

	Trinidad and Tobago
	26

	U.S. Virgin Islands
	34


“Most of the islands with the highest percentages of Roman Catholic residents are islands that were, during some point in their history, not claimed by the British Empire. British islands are dominated by the Protestant faiths, as this listing demonstrates.”

The following information was gathered from: www.caribbeanguide.info.

Roman Catholic Dioceses of the Caribbean

Information on Archbishops and Bishops

In this section we have listed information about archbishops and bishops who serve the English-speaking islands only of the Caribbean.  Please make a note that this is not a complete list, if you are interested in obtaining more information of the other dioceses or Bishops there are several websites you can visit to give you this information.  A couple of these sites are: www.regionalseminary.org, and www.catholic-hierarchy.org. Please also keep in mind that the information given was current as of the date of printing of this booklet; some of the information might have changed.
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Most Reverend
Edward Joseph Gilbert, C.Ss.R.

 “I invite everyone to make building church a real priority in your lives so that with the help of the Holy Spirit and through the intercession of Mary the mother of the church, we can begin writing a new chapter….”

Born on December 26, 1936, in Brooklyn, NY.

Ordained priest to the Congregation of the Most Holy Redeemer on June 21, 1964.

Ordained Bishop of Roseau, Dominica, Antilles on September 7, 1994.

Installed as Archbishop of Port of Spain, Trinidad & Tobago, on May 5, 2001.
Most Reverend
Francis Dean Alleyne, O.S.B.
Born in Point-á-Pierre, Trinidad & Tobago, on December 3, 1951.

Professed on December 8, 1975, to the Order of Saint Benedict.

Ordained Priest on July 7, 1985, to the Order of Saint Benedict.

Appointed on October 30, 2003, as Bishop of Georgetown, Guyana.

Ordained Bishop on January 30, 2004, of Georgetown, Guyana.
Most Reverend
Charles Henry Dufour         
Born in Kingston, Jamaica on April 15, 1940.

Ordained Priest on August 12, 1970.

Appointed on December 6, 1995, as Bishop of Montego Bay, Jamaica.

Ordained Bishop on February 10, 1996, of Montego Bay, Jamaica.
Most Reverend
Vincent Matthew Darius, O.P.
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Born in Crochi on September 6, 1955.

Ordained Priest on June 28, 1987, to the Order of Friars Preachers.

Appointed on July 10, 2002, as Bishop of Saint George’s in Grenada, Grenada.

Ordained Bishop on October 2, 2002, of Saint George’s in Grenada, Grenada.

Most Reverend
Kelvin Edward Felix          
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Born in Roseau on February 15, 1933.

Ordained Priest on April 8, 1956.

Appointed on July 17, 1981, as Archbishop of Castries, Saint Lucia.

Ordained Archbishop on October 5, 1981, of Castries, Saint Lucia.
Most Reverend
Gabriel Malzaire             
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Born in Mons Repos on October 4, 1957.      

Ordained Priest on July 28, 1985, of Castries, Saint Lucia.

Appointed on July 10, 2002, as Bishop of Roseau, Dominica.   

Ordained Bishop on October 4, 2002, of Roseau, Dominica.       

  Most Reverend
Donald James Reece         
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Born in Kingston, Jamaica, on April 13, 1934.

Ordained Priest on January 3, 1971.      

Appointed on July 17, 1981, as Bishop of Saint John’s-Basseterre, Virgin Islands.

Ordained Bishop on October 8, 1981, of Saint John’s-Bassetterre, Virgin Islands.

Most Reverend
Robert Rivas, O.P.           
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Born in Arima on June 7, 1946.             

Ordained Priest on June 17, 1971, to the Order of Friars Preachers.

Appointed on October 23, 1989, as Bishop of Kingstown, Saint Vincent and Grenadines.

Ordained Bishop on January 22, 1990, of Kingstown, Saint Vincent and Grenadines.
Most Reverend
Lawrence Aloysius Burke, S.J.
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Born in Kingston, Jamaica, on October 27, 1932.

Ordained Priest on June 16, 1964, of the Society of Jesus.

Appointed on July 17, 1981, as Bishop of Nasau, Bahamas.      

Ordained Bishop on October 11, 1981, of Bishop of Nassau, Bahamas.

Appointed on June 10, 1984, as Superior of Turks and Caicos.

Resigned on October 17, 1998, as Superior of Turks and Caicos.

Appointed on June 22, 1999, as Archbishop of Nassau, Bahamas.

Appointed on February 17, 2004, as Archbishop of Kingston in Jamaica.
Most Reverend
Patrick Christopher Pinder
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“Of one heart and mind.”
Born in Nassau on November 1, 1953.         

Ordained Priest on August 15, 1980, of Nassau, Bahamas.

Appointed on June 27, 2003, as Auxiliary Bishop of Nassau, Bahamas, and Titular Bishop of Casae Calanea.

Ordained Titular Bishop on August 15, 2003, of Casae Calanea.

Appointed Archbishop on February 17, 2004, of Nassau, Bahamas. 

Most Reverend
Gilbert Marie Michel Méranville 

Born in Vauclin on February 4, 1936.

Ordained Priest on December 20, 1959, of Fort-de-France (e Saint Pierre), Martinique, Antilles.

Appointed on November 14, 2003, as Archbishop of Fort-de-France (e Saint Pierre), Martinique, and Antilles.

Ordained Archbishop on April 18, 2004, of Fort-de-France (e Saint Pierre), Martinique, and Antilles.

Most Reverend
Ernest  Mesmin Lucien Cabo             

Born in Sainte-Rose on December 15, 1932.  

Ordained Priest on October 4, 1964, of Basse-Terre (et. Pointe-á-Pitre), Guadaloupe, Antilles.

Appointed on July 2, 1983, as Auxiliary Bishop of Basse-Terre (et. Pointe-á-Pitre), Guadaloupe, Antilles, and Titular Bishop of Bocconia.

Ordained Titular Bishop on November 6, 1983, of Bocconia.                                                        

 Appointed on July 2, 1984, as Bishop of Basse-Terre (et. Pointe-á-Pitre), Guadeloupe, Antilles.

Most Reverend
Dorick McGowan Wright                  

Born in Belize City on November 15, 1945. 

Ordained Priest on June 27, 1975, to Belize, Belixe.                                        

Appointed on December 12, 2001, as Auxiliary Bishop of Belize City- Belmopan, Belize, Antilles, and Titular Bishop of Thimida Regia.        

Ordained Titular Bishop on April 4, 2002, of Thimida Regia.                                                      

 Appointed on November 18, 2006, as Bishop of Belize City-Belmopan, Belize, Antilles.        

Diocese of Bridgetown (Barbados)
Currently Vacant

Mailing Address: Jemmott’s Lane

  PO BOX 1223

Bridgetown, Barbados, WI

Telephone: (246) 426-3510
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Caribbean Cuisine

Culture is an expression of a way of life and has many components – food, being one of the most important, which in the Caribbean plays a central role in family life and tradition.  You can taste the richness and see the creativeness with flavors of the original Carib, Tainos, and Arawak Indians, followed by Spanish, British, Portuguese, French and Dutch settlers, as well as Africans, who have had a profound influence on the food and cultural traditions of the islands.  Later followed Indian and Chinese settlers, and travelers from the United States.  

Caribbean Cuisine is like a cultural quilt.  Each dish representing the beauty of each islands’ beautiful tropical vegetation.  Dishes that were created with the combination diverse groups of people that have lived there.  Influence by the cultures of the world.   Each island adds its own special flavor and cooking technique, hence each island having its own specialty and native dish.  However, as a people we enjoy our food and while each ethnic group may stick to its everyday routine of ethnic dishes, we so often enjoy each other’s foods.  

Caribbean Foods, which are widely available in supermarkets, tend to be a few fruit and vegetables, such as mangoes, coconuts, melons, pineapples, papayas, bananas, oranges, ginger and sweet potatoes.  One of the vegetables use very often in Caribbean dishes is the plantain.  
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Plantains, a cousin of the banana, are generally used for cooking.  Very popular in the tropical regions of the world, it is treated much like the potato.  It has a neutral flavor and texture when unripe.  It is assumed that the Portuguese Franciscan friars were responsible for the introduction of plantains to the Caribbean islands.  The Spaniards gave the plantain its Spanish name, plátano.  The plantain has many uses, other than just recipes.  The plantain leaves were used as plates and also the plantain was commonly used as an herbal remedy to treat a variety of health conditions.

The plantains can be cooked, fried, or if ripened very well, it could be eaten raw.  The taste also changes depending on the ripeness.  Unripe you can boil it, fry it to make small tostones, or chips and even dried and ground into flour.  A ripe plantain is sweet and typically is fried.

The following recipes all involved the use of the plantain.  Please enjoy yourself preparing these delicious recipes.

Plantain Fritters

Ingredients: 


1½ c. flour


2 tsp. Baking powder


¾ tsp. Salt


¼ tsp. Chopped hot pepper


2 eggs


1 tbsp. Melted butter or margarine


½ c. milk or more


2 c. half ripe plantain cut in small pieces

Method:


Sift flour, baking powder and salt


Beat eggs until fluffy


Add beaten eggs, hot pepper, melted margarine and milk to dry ingredients and
beat with a fork until smooth

Stir in crushed plantains, (batter should be of a dropping consistency) add more milk if desired

Drop by spoonfuls into preheated deep fat at 375’F.  Fry for 4 to 5 minutes or until evenly browned.  Serve hot with or without a dip
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Plantain Chips

Ingredients:


3 Green plantains


Juice of 3 limes


Vegetable oil for frying

Method:

To peel the plantains, slice the ends off and cut each plantain in two.  Deeply score the skin with a knife cutting right through to the flesh down the length of the plantains.

Slide your fingertip under the skin and peel it away horizontally rather than length-ways.

Now slice the plantains diagonally very thinly.

Soak the slices in limejuice for 10-15 minutes.  Dry thoroughly.

Heat the oil in a frying pan and when hot fry the plantain chips until crisp and golden brown.

Plantain Cakes

Ingredients:


3 Ripe Plantains


½ tsp Baking Powder


1 tbsp Raw Cane Sugar    


Vegetable oil for frying

Method:

Bring a large pan of water to the boil.

Cut the ends off the plantains, place the plantains in the water and cook until soft

Drain; when they are cool enough to handle peel the plantains, mash them well with a fork and mix in the baking powder and sugar

Shape the mixture into small cakes               

Heat the vegetable oil in a heavy frying pan and fry the cakes on both sides until golden                   

Cinnamon Plantain

Ingredients:


3 lg. Ripe but firm boiling plantains

3 tbs. butter


1 pot spoon granulated sugar 


3 cups boiling water


1 tsp. Cinnamon         

Method:

Mix sugar, butter and cinnamon in large frying pan, stirring constantly, add boiling water and stir, add plantain, which has been cut into ½” diagonal slices.  Cover and cook at medium high for 15 minutes, turn each slice and cook for a further 10 minutes uncovered at medium low heat.  Add a little water if necessary.  Shake pan to prevent sticking.  Leaves a thick sauce.

Baked Plantain with brown sugar crust

Ingredients:


2 tbs brown sugar


¼ tsp grated nutmeg


4 tbs. Vegetable oil

2 ripe plantains, peeled and sliced lengthways into ¼ inch thick slices

1 tbs limejuice

Method:

Preheat oven to 375ns, slice the ends off and cut each plantain in two.  Deeply score the skin with a knife cutting right through to the flesh down the length of the plantains.

Slide your fingertip under the skin and peel it away horizontally rather than length-ways.

Now slice the plantains diagonally very thinly.

Soak the slices in limejuice for 10-15 minutes.  Dry thoroughly.

Heat the oil in a frying pan and when hot fry the plantain chips until crisp and golden brown.

Where to find Caribbean Cuisine 

and 

Products in Rochester?
D&L Tropical Groceries

1005 Genesee Street

Rochester, NY 14611

(585) 436-0460
Products that can be found:  Fresh hard bread, beef and vegetable patties, plantain, yam, Ghana yam, Angostura bitters, Jamaican bun, plus a wide variety of items from other Caribbean islands, such as Trinidad, Barbados, Guyana and the continent of Africa.

Dinners served:  Curry goat, rice and peas, oxtail, jerk chicken and different types of soups.  Take out service is also available for your convenience.

Shipping:  D&L offers express shipping services to Kingston and Montego Bay Jamaica, Guyana and other Caribbean islands.

L J’s Jamaican Cuisine

38 St. Paul Street

Rochester, NY 14604

(585) 232-5420

Levie’s Import Market

375 Chili Ave

Rochester, NY 14611

(585) 529-4450

                A Bajan Speaks…..

Welcome to my home, my island, my paradise

and share the sunshine, the flowers and the rain

Walk with me along our glorious beaches

and your heart will say come again, come again.

Listen with me to the surf upon the shore

whispering stories of far distant lands

and see the flash of green at sunset

that tells you, you are safely in his hands.

Smell the myriad tiny blossoms of the frangipani tree

and hear the birds greet you as you go

feel the soft warm breeze surround you that makes the red blossoms wave a glad hello.

There is fruit in all abundance piled high upon our carts

and peace beyond understanding for the world weary heart

Join us in our worship, sing a joyous song

clasp our hands together and my world can not go wrong.

And when you leave, if leave you must, take with you my prayer

that your travels may be peaceful and free from worldly care,

and that one day you will come again to greet me as a friend

then my island will embrace you and hold you till the end.

H. Hargreaves




Nevis








